Brochothrix campestris ATCC 43754 produces a bacteriocin inhibitory towards Brochothrix thermosphacta, lactobacilli, Listeria spp., and other gram-positive bacteria. This antimicrobial agent is heat stable, sensitive to proteases, catalase insensitive, and free of organic acids. No phage particles were detected by transmission electron microscopy. Muramidase activity was not detected in the preparations. On the basis of established criteria, the antimicrobial agent was classified as a bacteriocin and named brochocin-C.
The microbial flora of foods includes bacteria that are either associated with fermentation, spoilage, or no defined activities in this ecological niche (3, 5, 7, 9, 10) . This and other populations of bacteria (e.g., silage, vegetation, rumen, intestinal tract) offer a source of microorganisms which may synthesize bacteriocins as yet undescribed.
To date, only two species are assigned to the genus Brochothrix, namely, Brocothrix thermosphacta and Brocothrix campestris (13, 15) . The genus Brochothrix is classified within the Clostridium-Lactobacillus-Bacillus branch (13) and is closely related to the genus Listeria (8, 14) . The role of B. thennosphacta in the microbial progression of meats is well documented (3, 5) ; however, relatively little has been published concerning B. campestris. The biochemical activity profile of B. campestris closely resembles that of B. thermosphacta. Both of these species are nonpathogenic and generally will not grow in temperatures above 30°C. B. campestris will not grow in 8 or 10% NaCl nor ferment rhamnose. B. thermosphacta, however, grows in 8 and 10% NaCl and ferments rhamnose (15) . B. thermosphacta ferments glucose to acidic end products including branchedchain fatty acids that are responsible for spoilage attributed to this species (2, 6) . End products of B. campestris metabolism are not documented.
In this report, we describe a bacteriocin produced by B. campestris that inhibits several other species of gram-positive bacteria including isolates from vacuum-packaged beef and pork. This bacteriocin has been designated brochocin-C. To our knowledge, no reports of bacteriocin production by either member of the genus Brochothrix have been made.
(Portions of this research were presented previously [12] Antimicrobial activity was assayed by methods described previously (11) . Briefly, all lawn overlays were seeded with approximately 106 CFU of indicator organisms per ml. In situ antimicrobial activity was carried out by using the colony-spot-seeded lawn agar diffusion method with TM or MRS agar and the homologous semisoft agar overlays. Characterization of the activity was performed with concentrated cell-free protein preparations in the agar well diffusion method by using either TM or MRS top and bottom agars. The brochocin-C preparation was diluted serially in MOPSbuffered saline, and 20 p,l of each dilution was added to an agar well. Plates were incubated at the respective temperatures for 16 h. Activity units are defined as the reciprocal of the highest dilution resulting in a clear zone of inhibition in the agar well diffusion assay (16) .
Protein determinations were performed by using the BCA protein assay system with bovine serum albumin as the protein standard (Pierce Chemicals, Rockford, Ill.).
The antimicrobial activity of the spent cell-free supernatant of B. campestris ATCC 43754 TSBYE culture (16 h, 24°C) was concentrated by 75% ammonium sulfate fractionation as described previously (11) strains (34 strains) were sensitive to the effects of brochocin-C. Thirty bacterial isolates from vacuum-packaged beef and pork were highly sensitive to brochocin-C. Bacterial isolates from corn silage and rumen fluid were resistant to brochocin-C ( Table 1 ). The gram-negative species tested were resistant to brochocin-C under the conditions described.
To our knowledge, brochocin-C is the first bacteriocin produced by a member of the genus Brochothrix to be described. This information expands the generic range of gram-positive bacteria which produce bacteriocins. The significance of bacteriocin production by B. campestris in nature is unknown; however, it is likely that this activity offers the organism some competitive advantage in its niche. B. campestris was originally isolated from soil and grass (15) and has not been documented to be a part of food microflora. However, brochocin-C inhibits bacteria that are taxonomically similar to the producing organism including B. thermosphacta, Lactobacillus spp., Carnobacterium spp., Listeria spp., Enterococcus spp., Pediococcus spp., and Kurthia spp., all of which have been found associated with foods and meat. Brochocin-C is similar to other bacteriocins from some gram-positive bacteria in that it apparently does not inhibit gram-negative bacteria under standard assay conditions (7).
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